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B. EXTRACTION WITH NON-VOLATILE
SOLVENTS.

1. WITHOUT THE AID OF HEAT: ABSORPTION OR ENFLEURAGE A FROID.

The absorption method, known as enfleurage, applied to
those flowers which continue to produce volatile oil even after
they have been removed form the stem (p. 246), depends on
the capacity of fats or fatty oils to absorb the oil volatilized
by the flowers and to hold it. This process is carried out in
a relatively primitive manner. As already stated on p. 246, it
is applied to jasmine, tuberose, jonquil, lily of the valley, and
mignonette.

For the purpose of enfleurage, so called chassis are used.
These are wooden frames 5 cm high and 50 to 80 cm square.
A glass plate is supported in the middle of the frame. On either
side of this glass plate a layer of fat about 3 mm in thickness
is spread in such a manner as to leave a margin 4 cm wide
(fig. 61, p. 259). The flowers, deprived of their calices, are then
spread over this layer of fat (enfleurer) (fig. 62, p. 261). In
order to enlarge the surface of the fat exposed to the flowers
criss cross furrows are drawn through it with the aid of a spa-
tula. Thirty-five to forty of the chassis thus prepared are piled
one on top of the other to the height of a man. As a result
the flowers are enclosed in small chambers, as it were, between
two layers of fat, which absorbs the aroma. The length of ex-
posure depends on the kind of flower: jasmin 24 hours, jonquil
48 hours, tuberose 72 hours. Moreover, the last mentioned are
placed on fat in the unopened stage and are allowed to expand
while resting on the fat If they are placed on the chassis fully
developed they are spoiled by the next day (pourri). After the
flowers have remained on the fat for the requisite length of
time, they are removed by a rap on the frame or with the aicl
of the fingers (defleurer) (fig. 62, p. 261). The chassis are
then charged anew but this time on the other side so that
the flowers now rest on the layer of fat which in the previous
exposure was the upper one, thus producing a more even